“Gold Medal 2013”

San Francisco Chronicle Wine Competition

Tasting Notes

Fagle bye EsSTATE CABERNET
FRANC 2008 is our first wine made from
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v E 100% Estate grown fruit from our
ﬁj AlphaWOLF Ranch Vineyards. It is deep
= S ruby - garnet in color with aromas of cassis
& and dark cherries. The front palate is full
@ z 'S with great black and blueberry fruit. The
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WS wine has a long, lingering fruit and spice
—— <. finish.
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8 = Vintage: 2008
G N § Appellation: Napa Valley
‘ | I " Varietals: 93.5% Cabernet Franc
3.5% Cabernet Sauvignon
3%  Petit Verdot
Alcohol: 15.4%
PH: 3.86
Release Date: Spring 2012
Cases Made: 145
Winemaker: John Gibson, Bill Wolf,
Roxanne Wolf
Certification: Fish Friendly Farming
Green
Sustainable

Our AlphaWOLF Ranch is certified Fish Friendly Farming, Green and our farming practices
are sustainable. We do everything we can to work with Mother Nature to help with the
ecological balance. The 2008 growing season enabled us to hang our grapes longer which
allowed the intense flavor development which we beautifully balance with our blend. We
picked in late October.

Bill & Roxanne Wolf
Eagle Eye -Adivision of AiphaWOLF Ranch LLC 707-427-1600 fax: 707-427-1616
6595 Gordon Valley Road, Napa CA 94558 www.eagleeyewine.com

Fagle Eye, Your visionary for great wine.
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